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CAN FOOD AND PRESERVE- - THE" NATION Poor Comparison.
Caroline was eating df. green apple,

and her mother said, "O, dearie, don't
eat that. It will make y?u sick as a
dog I" Caroline's reply wan prompt and
logical. "Our dog Is the wellest one
of the family."

More Milk at Less Cost.
If dairying is to provide either pleas-

ure or profit, United States department
of agriculture specialists point put, the
unprofitable cow must be disposed of.
The well-bre- d high producer that takes
her rlaee must be properly and eco-

nomically fed and cared for. Cow test-

ing associations have demonstrated

EXPERTS'
HOW TO CAN

that the feed of the dairy herd can be
selected and balanced in such a way as
to decrease feed costs one-thir- d and at
the same time Increase milk produc-
tion.

A KVSessag
know the real human doctorsY' the doctors made of nesh ana

souls and hearts those
blood just like you : tne doctors witn

: men who are resnondiner to your cf.ll in thn
dead of night as readily as in the broad daylight; they are ready
to tell you the good that Fletcher's Castoria has done, is doing and
will do, from their experience and their love for children.

Fletcher's Castoria is nothing new. We are not asking yon to
try an experiment. We just want to impress upon you the importanca
of buying Fletcher's.

Your physician will tell yoa this, as he knows there are a num-
ber of imitations on the market, and he is particularly interested in

PU IT SQUARELY UP TO DAD

YoujigfSon ef Famous Member of "Vlg- -

ntea" Frankly Considered Hla
i Father a Slacker.

Us Parker Butler, the author, who
iivei at Flushing, and is devoting his
energy to aiding in the successful
prosecution of the war, does not bear
an enviable reputation for patriotism
In his own household. Mr. Butler has
been writing for the Thrift and War
stamps .campaign.- Mr. Butler Is the father of twin
sons of tender age. Several "nights
ago he returned home tired after a
day's work, for the Red Cross and
took his' seat at the head of the table.
After, they had finished their dinner
the twins produced their Thrift stamps
and started to count them.

"Pad, look at all the stamps I have,"
said j one of the youngsters. "I have
200, Look at brother's pile ; he has
mora than I."

Mr.; Butler nodded approvingly to
Mrs. Butler and they both smiled.
Then was silence for a minute, then
one,1 of the twins' looked up and ex-

claimed: "Dad, why don't you do some-

thing ' 'patriotic?"

r f No Older Than Your Face.
Is thie In most cases. Then keep your
face fair and young with Cutlcura
Soap and touches of Cutlcura Oint-
ment as needed. For free samples ad-

dress, "Cutlcura, Dept. X, Boston."
Sold by druggists and by mail. " Soap
25, aintment 25 and 50. Adv.

SH E GOT COMPOSERS MIXED

Quejen ' Victoria's Error lust Have
Caused Mascagni to Pass an Un

comfortable Few Minutes.

Sbmetimes when a great personage
esss musical criticism embarrassing
errfrs arise. Once Queen Victoria
Invited Mascacni, the Composer of
tyhvalleria Rusticana, to plaj for her
at jvinasor castie. vvnen tne musiciau
wiv.6 at the piano her majesty said :

:';'fl am passionately fond of one of
thtf numbers of your opera."

Mascagni played the Intermezzo.
"No," said the queen, "that:is not the

niiflody I mean." '
f Mascagni played the Prelude.
"That's not It, either."
Mascagni played the dramatic Duet.

' SThe queen became almost impatient.
"I'll help you to remember it, she
said, and hummed a few measures.
'With lnnrensinc consternation Mas

cagni listened ns the queen snug the
Pitologue to Leoncavallo's "I Pagllac- -

eil" ,
.e Gnulols. in rellinc the story, does

not say whether the musician Informed
e queen that she had made a mls- -

tBike. Youth's Companion.

Editor Finally Turned.
i'And this," said the alleged old sol- -

, the weiiare oi your baby.

Genuine Castoria always bears the

Fewer German Socialists.
The membership of the socialist par-

ty in Saxony has decreased from 177,-00- 0

In 1914 to 23,000 paying members
at present, according to a recent Dres-

den dispatch to the Berliner Tage-blat- t.

The decrease was due to the
number of socialists serving in the
army and the split in the socialist par-

ty of Germany. Deputy Gnulnauer,
speaking at the convention of Saxon
socialists, said that the circulation of
socialist newspapers in Germany had
Increased from 018,000 copies on April
1, 1917, to 792,000 on April 1. 1918.

Appropriate Decoration.
"How is that aviator's room fixed

up?" "I don't know, but it ought to
be with fly paper."

HAARLEM OIL CAPSULES

IF YOUR BACK ACHES

lytiihing-a-long-sufferin- editor

Do yon feel tired and "worn-out?- "

Are you nervous and irritable? Don't
sleep well at night? Have a "dragged
but," unrested feeling when you get
up In the morning? Dizzy spells? Bil-

ious? Bad taste in the-mout- back-

ache, pain or soreness In the loins,
and abdomen? Severe distress when
urinating, bloody, cloudy urine or sed-

iment? " All these indicate gravel or
etone in the bladder, or that the poi-
sonous microbes, which ore always In
your system, have attacked your kid-

neys.
You should use GOLD MEDAL

Haarlem Oil Capsules immediately.
The oil soaks gently , into the walls
and lining of the kidneys, and the lit
tle poisonous animal germs, which are
causing the Inflammation, are imme-

diately attacked and chased out of
your system without Inconvenience or
pain.

ie"v , w iw ,k- -s Ttt air jrtf

settle
Canada. Canada's invitation to

GOVERNMENT
ADVICE ON
STRING BEANS

String beans for canning should be
tender and fresh. When the beans
within the pod have grown to any size
canning Is more difficult and the- - fin-

ished product is of poorer quality. The
Refugee is a good variety for canning.
Use only well-sorte- small, tender
beans. .Wash and pick over the heaps.
String the beans and cut them into
two-inc- h lengths." Cutting 'diagonally
or "on the bias" .gives a pretty prod-- !

act If desired they can be canned
'whole and packed n' fashion In
, square-jars, ; . -.- 1

i

After the "beans are prepared, blanch
' tiv ranrce in a nltaacnAtnrh Kicr In rinil- -

Ing water for from three to eight min-

utes, according to the age and size of
the beans. Blanch only until the pods
will bend without breaking, then
plunge the hot beans into cold salt wa-- .
ter (one tablespoonful of salt to one
quart of water) for an Instant. Drain
well, pack quickly and cover with hot'
brine (2 ounces of salt to one gal-
lon of boiling water). Partially seal
Jars.

Processing with steam under pres-
sure Is recommended. Process points
45 minutes under pressure of v 10

pounds. ' Seal Immediately, ool in a
draft-fre- e place. When cold, test for
leaks, and store In a cool, dark, dry
place. ' ' i. :

If the intermittent boiling process Is

used, boll for 90 minutes on the first
day, and CO minutes on the second and
third days. Before each subsequent
boiling the covers must be loosened.
and after each boiling the covers must
be securely tightened to make sealing
complete. Cool, test and store.

If a single-perio- d boiling process la

used, place jars In the qanner and boll
for at least three hours. Seal, cool, test
and store. .

i

Lima beans are treated the same as

string beans, except that a seasoning
(one-thir- d level teaspoonful salt and

two-third- s teaspoonful sugar)' is added
after the jar is packed with beans.
When the Jar is filled with beans, cover
them with clear hot water. Paddle with
a wooden paddle to remove air bubbles,
and partially 'seal lids. Process a with
string beans. United States Depart-
ment of Agriculture. , - rfiv

CONCENTRATED VEGETABLE

suur :

Any desired mixture of vegetables
may be canned for home use. , A good
combination consists of one quart con-

centrated tomato pulp, one pint corn
or tiny lima beans, one pint okra, four
teaspoonfuls salt and sugar seasoning,

; one small onion chopped, and half cup-

ful of chopped sweet red pepper.
fnnlr tli n 11MH t nnu noTinar nnri nninn ;

put through a sieve to remove seeds
and skins. Return strained pulp to
kettle and cook down to about the con
sistency of ketciiup. Measure, aaa tne
corn or beans and okra, which have
been prepared as for canning, add sea

soning,, ana cook an logeuier lor ieu
minutes.. Pack hot Into, previously
boiled lars. Partially seal jars.
: Processing with ' steam under pres-
sure is recommended. Process quart
jars 30 minutes under pressure of ten
pounds. Seal . Immediately, cool In a
draft-fre- e place, and when cold test
for leaks. Store In a cool, dark, dry
juace.

If the intermittent boiling process is
used, boll for one hour on each of
three successive days. Before each

. , ,,, , 1 i. V.

SUDSequeni DOiung uie covers iuuai uc

loosened, and after each boiling the
; covers must be securely tightened

again to make sealing complete. Cool,
test for leaks, and store.

If the single-perio- d continuous .meth-

od is followed, place the Jars In the
water bath and boll for at least two
hours. Seal completely, cool and test
for leaks, and store. United States

'
Department of Agriculture. ; '

PEACHES

Before preparing fruit make sirup
(three pounds nine ounces sugar to
one gallon of water or five pounds,
eight ounces sugar to one gallon of
water), allowing about one cupful of
water for each quart jar. Put In one
cracked peach pit for every quart of
sirup. Boil elrup for. Ave' minutes.
Strained honey or other sirups can be
used In place of a part of the sirup
usually required. . , ;

Sort the .fruits, using firm, sound,
uniform peaches for canning and put
ting aside the soft broken ones, for
jam. Peeling may be done by im-

mersing in boiling water about one
minute or until skins slip easily.- Re-

move, plunge for a minute Into cold
water, and slip off the skins. Cut Into
halves and pack at once in previously
boiled jars, placing the halves ,ln over-

lapping layers, the concave surface of
'each half being downward and the

blossom end facing the glass. Fill each

jar with .hot sirup and paddle careful-

ly to remove air bubbles. Partially
eal jars. Boll (process) quart jars In

Used to It.
"Here's that returned soldier boast

Ing about how he was gassed in tha
trenches, pud It never hurt hira."

"IIow could it? He was a book
agent for ten years."

to Mothers
right around in your neighborhood:

denature of

Anybody Know7
"This pink of condition "

"Ye.sr
"Can you buy it at the drug stores?"

It's usuiilly the parents' fault when
the children would rather be some-

where pise than at home.

Hay Fever-Catar- rh

Prompt Relief Guaranteed
SCHIFFMANNS
CATARRH BALM

Watron K. Coltnaa,PATENTS Patent Lawyor, Washington.r. O. Advice and books (re.
Kates reasonable. Highest references. Ue&tsenrtcea.

Don't Ignore the "little pains and
aches,'.' especially backaches. They
may be little now but there is no tell-

ing how soon a dangerous or fatal dis-

ease of which they are the forerun-
ners may show itself. Go after the
cause of that backache at once, or yoa
may find yourself in the grip of an

disease.
Do not delay a minute. Go to your

druggist and Insist on his supplying
you with a box of GOLD MEDAL
Haarlem Oil Capsules. In 24 hours
you will feel renewed health and vigor.
After you have cured yourself, con-

tinue to take one or two Capsulea
each day so as to keep in first-clas- s

condition, and ward off the danger of
future attacks. Money refunded If
they do not help you. Ask for the
original imported GOLD MEDAL
brand, and thus be sure of getting the
genuine. Adv.
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it's what thousands of farmers
have eone from the U. S. to

on homesteads or buy land in Western
every industrious worker,,to settle in

lyfjwaiJiyijgaaMg

of pour

JF Cods a Cent I

Nothing Like That
"Didn't Peggy marry a literary

inanV
"Dear me, no ; he's a magazine

writtr." Life. "

We'll say this for money. It's the
only thing that will make some fellows
WCtX. ' i

When Your Eyes Need Care
Try Murine Eye Remedy

No Smarting Junt Kre Comfort. Ui cent aft
Dniitxlsls or mail. Wrlln fur Free Kye Book.
UUUUiS EVE BJiMlOJa GUuCUIOAUO

(Conducted by the National Woman I
Christian Temperance Union.)

"BAR THE BARLEY FROM THE
BAR AND BAKE IT INTO BREAD."

'Barley flour makes excellent bread
and barley mush Is a splended break-

fast food. The country needs the bar-

ley that Is being rotted to make beer.
The following recipes are offered to
those who do not know how to use
barley flour to make barley flour and

'wheat flour bread:

Five cupfuls wheat flour. ; '
One cupful barley flour. - ;

(Above flour sifted together.) ,''.".'
. One cupful scalded milk.

One cupful water.
One tablespoonful shortening.
Two tablespoonfuls sugar.
Two teaspoonfuls salt.
One cake compressed' yeast, dissolved In

er cupful lukewarm water.

Place the sugar, salt and shortening
In the mixing bowl and pour in the
scalded milk and water. When cooled
to lukewarm add the dissolved yeast,
then stir In the flour previously sifted
together, and when thoroughly mixed

place on breadboard and knead until
smooth and elastic, adding a little flouii

from time to time if necessary J then
place In a greased bowl, cover. and.let
rise In a warm place until light (about
two and a half hours).' Knead it down
In the bowl and allow It to stand until
light, which will require about one
hour. Knead down and let stand for
20 minutes, then mold Into loaves,
place in greased pans and let rise until
light. Bake well in a moderate oven.

If It is preferred to set overnight
use only one-hal- f compressed yeast
cake or one dry yeast cake and an ex-

tra, one-ha- lf teaspoonful of salt,
Union Signal.

WASTING FOOD, LABOR, UFE.
These are the chief factors in win

nlng the war ; and the liquor men are
wasting all three I

They are .wasting food. Last year
the waste amounted to 7,000,000,000

pounds of foodstuffs I And they have
no right to starve some men by making
others drunk I

They are wasting - labor. About

800,000 men are . engaged In the
manufacture, sale and distribution
of booze In, breweries,- - saloons and
restaurants, as brewers, "bartenders
and waiters at a time when every
man is needed In some useful occupa-

tion to help win the war. The labor
of these 300,000 men is worse than
wasted no possible good can come of
It, but much harm is done. " :'

They are wasting life. - Bartend
ers,- brewery woricers ana waiters
In saloons lose an average of six
years of life on account T'hrf

occupations. If the 800,000 men who
make and sell booze lose an average of
six years of life, it makes a total of

1,800,000 years of life. The average
man works about 30 years) so that the
liquor traffic is using up the equivalent
of 60,000 men in each generation. And

this is too great a price for the nation
to pay. Charles Stelzle. .

GERMAN'S BEER-POISONE-

This from an article by Professor
Daly of Harvard, in the New ' York
Times :

"A mildly alcoholic state is usually
not conspicuous by a very decided lack
of efficiency or of social decorum In

the poisoned man. Hence the effects
of steady beer drinking are not as
striking as in the case of persons poi
soned with whisky, rum, or" absinthe.
Yet I venture the hypothesis that life-

long drinking of mild beer has been
one of the most potent causes for the
amazJng brutalities of official Ger
many.- - Those crimes have been or
dered by men who, for decades, have
been poisoned by beer. In times of
peace and quiet the poisoning causes

derangement of brain tissue, often ex
pressed merely in some form of senti
mentality, plain or maudlin. If, how-

ever, the victim Is put under stress,
his nervous disorder Is likely to lead
to bad temper and bad judgment, with
endless possibilities in the way of loss
of dignity, poise, and the sense of hu-

man fellowship. The final result here
considered Is the development of true
savagery."

SCIENCE OUR GREAT ALLY.
The aim of science says a great

scientist of our day is not primarily
Improvement of the community or
government of the state. These are
merely its Its purpose Is

the revelation of truth. Hence the
conclusions of science should have, do

have, enormous weight In this age of
truth-seekin- g:

" In these times when

reason, not sentiment, rules, when the
people are everywhere asking to be
shown. . The voice of science should

have, is having, great influence In the
settlement of the liquor question. We

should see to It that our statesmen,
bur lawmakers, our men' and women

thinkers and voters, are Informed afl

to its latest word concerning alcohol,

' Her Last Chance.
"Do you think she loves himr
"Desperately."
"Why desperately V
"Because he Is her last chance."

'
8wept Under the Bed.

"See here, Annie, don't you evei
sweeo under this bed?"

1

"I always do, mum. It's bo much

easier than using the dustpan,

The respect of others Is the first

restoration of the self-respe- ct inaa

a water bath for 20 minutes and half
gallons 35 minutes. When thoroughly
cold test Jars for leaks., Store In a
cool, dark, dry place.

Firm, perfect peaches may be floated
In boiling water for about 20 seconds
after being peeled. They are then cut
In halves, seeds removed, and packed
as Indicated above. Peaches floated In

this manner are made more flexible
and pack to better advantage. They
also ' become mellow, ' absorb more
sirup and are' finer in flavor. United
States Department of Agriculture.

.... APPLES -

Apples shrink more In canning tha(
most fruits, and for this reason should
be blanched for one minute. " Plung
them Into a cold bath, then pack:
Cover with a sirup made of 14 ounces
of sugar to one gallon of water and
process quart jars 12 minutes. Other
sirups can be used in place of a part
of the sugar usually required.

This method of canning apples Is
not economical, because the apple .13

juicy and needs, no water added. A

better iethod,' perhaps, is to make a
sauce out of the apples. This may be
done by steaming them until tender
and passing them through the sieve.
Allow one cupful of sugar to each gal-
lon of pulp. Reheat until the sugar is

dissolved, pack hot In sterilized Jara
and process quart jars 12 minutes.
United States Department of Agricul-
ture.

PEPPERS

The best sweet peppers for canning
are the Spanish varieties known as
pimentos. The fruit of these peppers
has very thick fresh, tough skin, and
Is comparatively smooth and free from
ridges. The bell peppers are not suit-

able varieties for canning. Peppers
should be ripe, sound, and free from
bruises. Sort, using the whole peppers
for canning and small or broken pep
pers for products such as sauces,
soups, chutneys, and Dixie relish. Pre-

pare for. peeling by roasting peppers
in a hot oven from six to eight min
utes being careful not to allow them to
scorch. Peel, cut out stem, remove
seeds, and pack dry In flattened layers.
No water or seasoning Is used In the
preparation of these peppers ; the
processing brings out a thick liquor
which almost covers them In the previ
ously boiled jars. Partially seal Jars,
sterilize (proeess by boiling) pint Jars
for 30 minutes Cool and test for

' 'leaks.
When a steam-pressur- e canner is

used, process pints ten minutes under
an eight-poun-d steam pressure. Unit-

ed States Department of Agriculture.

; FIGS

Figs for canning should be sound
and firm. Sprinkle one cupful of soda
over six quarts of figs and add one

gallon of boiling water. Allow the
figs to stand In the soda bath for five
minutes. Drain and rinse thoroughly,
Bring two quarts of sirup, made by
using three pounds and nine ounces
sugar to one gallon of water, to. boil-

ing and add the well-draine- d figs. If
desired the amount of sugar may be

reduced, but It Is not advisable to at
tempt the canning of figs without any
sugar at all. k

Allow the fruit to bofl In the. sirup
for one hour. Place the fruit carefully
in the jars and then fill to overflowing
with the sirup. Partially seal Jars,
Boll (process) quart Jars for 30 min
utes in water bath. Seal. ' When cold
test jars for leaks. Store In a cool,

r dark, dry place. United States De
partment of Agriculture.

PLUMS.

Select sound, uniform plums. Prick
each with needle to prevent bursting,
Pack as firmly Into Jars as possible
without crushing. Fill Jar with hot
sirup made by boiling five pounds and
eight ounces of sugar and brie gallon
of water for five minutes, and strain
ing. (Plain boiling water or honey
may be used Instead of sugar sirup.)
Partially seal jars; boll (process)
quarts for 15 minutes. Remove, seal
air-tig- and, when cold, test for
leaks. . Store in a cool, dark, dry place.

United States Department of Agri-

culture.
' '"" ". '.;'
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i SOME NEIGHBOR CAN USE

ncm, .tlY Some nelehbor surely can eat
or put up the surplus products
from your place.

A quart of canned peaches or
tomatoes on the shelf is worth
a bushel rotting on the ground.

See that your pantry shelves
I sag Just a little this year.
T - Weeding will seem easy next
Y winter when mother serves those
a liome-cnnne- d string beans.

iZQif.tlil.q.W-Vr-V'y-tyy- f-
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who was an o'd soldier, "is where the
Arabs, were massed In front of us.
Here"! pointing to- - another place on

pocket map "Is where our di
vision was drawn up In zareba.

We deployed in: tills direction, and
our jeft wing was auncKeu oy me
enemy on this knoll. Just at this point
I was wounded on the left shoulder,
and a hundred yards further on I got
my right arm shattered by a piece of
one of our own shells, and "

"But," interrupted the bored editor.
"where did you get your brains blown
out?" London Tit-Bit-

;! Even With. Ludendorff's Help.
- The old woman-who- - lived in a shoe

boasted : "Yet ' the crown prince
couldn't live ln'a pocket," she cried.

A Bright Pupil;
Teacher Into what to great class-

es is the human race divided?
Pnpll Motorists and pedestrians.

NO ADVANCE IN PRICE

CHILDREN
(or cold apply "ex
ternally" mm

Kn a LittU SodyGuard In Your Hom

:cksw
25?-50?-$- 1.00

Manitoba, Saskatchewan or Albeita is especially attractive. &ne wants
farmers to make money and happy, prosperous homes for themselves

by helping her raise Immense wheat crops to feed the world

You Can Get a Homestead of 160 Acres Free
or other lands at very low prices. Where you can bny good farm
land at $15 to $30 per acre that will raise 20 to 45 bushels of $2
wheat to the acre It's easy to become prosperous. Canadian farmers
also grow wonderful crops of Oats, Barley and Flax. Mbied Farm- -
in ia fnllv as orofitable an industry as grain raising. The excellent
grasses, full of nutrition, are the only food required either

. for beef or dairy purposes. Good schools and churches;
markets convenient; climate excellent Write for literature

' and particulars as to reduced railway rates to Supt of Im-

migration, Ottawa, Canada, or to

W. S. NETHERY. Room 82,
Sta. Blda., Columbus, O.

Canadian Government Agent1
r- -

Are You Bloated After Eating
With that jassv. puffy feeling, and hurting near your

heart? For Quick Relief Take ONE

YOUR STOMACH'S SAKE)
I 'HwHUalUj. fFOR

You can fairly feel it work. It drives the GAS out
B body and the Bloat goes with it.
n -

Removes Quickly Indigestion, Heartburn, Soar Stomach, etc
Draggiat with th DOUBLE GUARANTEEGet EATONIC from your

Brnd tor th. ".te" Book. Addron

Yum Yum.
v

After watching some folks eating
the delightful fruit," one is inclined to
nay with that distinguished statesman
whose name we forget. "Come bn la-

the watermelon's fine." . '!'''.

Wi JISTEMADOIl
AVERTS " BELIEVES 11

KfWFEVEUJASTHMAOka IBegia Treatment NUWmi

Ettonio Itemed, Co., 1018-2- 8 Wibub Awiao. Chicago. ltU

O.ie Talk, One Penny.
Donald had Just finished reciting

''Little Boy Blae" when his uncle said,
"Say it over again and I will give you
a pennj."

Donald did as he was requested, and
when he had ended his uncle again
i.atd. "Now say 'Tom, the Tiper's Son.'l
Donald.'' . , .

Ouick as a flash Don asked, Tou

hasn't got another penny, has you,
Uncle Bill?" -

Philadelphia Is to huve a hospital
for wounded negro soldiers. '

OODSAVipgtg ytffiB&NS LIVES SAVED ,.fV

has lost . . v;--


